
By VIRGINIA CARTER LEE
N THIS week's menus the use of the
different varieties of vegetable oils
is demonstrated. They arc used (in

both liquid and solidified form) for all
culinary purposes, including frying, and
their use is particularly reeommended at
the present time, when both butter and
oleo arc classed among the luxuries.
The different vegetable oils, which in¬

clude olive, cottonseed, corn, cocoanut
and peanut, vary greatiy in price, rang-
ing from the aristocratic olive oil that
sells from $2 to $2.25 a quart, down to
the cottonseed variety that may he pur¬
chased in bulk in your own containcr for
as low as 50 cents a quart. Cans of cot¬
tonseed oil from reliable firms seil at 90
cents a quart, the corn varieties at 75
cents and the peanut at 85 cents.

The delicious fiavor of good olive oil
needs no recommendation, and I have yet
to find any worthy substitute for it in
making a good French dres: ing. (tn the
other hand, however, the cottonseed and
corn oils produce a delicious mayonnaise
that seems smoother than if the more
expensive olive oil is employed.
Remember that in using the peanut

oil a slight fiavor of the nuts is uivvays
apparenl : it blenda well, however, with
the dressing for a fruit or green vege¬
table salad, and it is also Dod for mak¬
ing hermits, raolasscs cookies, etc.

Th solidified oil can be ndvantagc-
ous'y used in any recipe calling for but¬
ter or oleo, and, as it sells at from 30 to
32 cents (depending on the grocer) for
a can holding one pound, the price com-
pares favorably with oleo at 40 cents
and butter at 68 cents a pound.
The nutritive values of all good vege¬

table oils are about the same, 1C0 calo-
ries to the tablespoonful. Less, however,
of either the liquid or solidified oil will
be required than of butter or oleo in
cooking, because these contain more

water, and extra salt should always be
added, as none enters into tho composi¬
tion of the oil, as it does in butter.
When employed for deep frying these

oils can be used over and over again if
they are not scorched; when through
¦'-:- ng strain through cheesecloth while
still warni and store in a cold place.

Ia preparing the mutton cecils use
stewing mutton and simmer with an
onion and a bunch of sweet herbs until
tender. Season to taste with salt and
pepper, chop the meat finely, and for
every pint add one tablespoonful of
vegetable oil, half a teaspoonful of salt,
a quarter of a teaspoonful of paprika
and two tablespoonsful of chopped pars-
Icy. Mash the ingredients with a potato
mashi r ai tix in three tablespoonsfulof am and the stiffly whipned whites
of two e-.s. Arrange in oiled custard
cuj ;, set in a pan of hot water and bake
until well risen and browncd.

ir the week will include at
the butcher's one pound and a half of
stewing iut1 ii at -'.'> cents a pound, one
can of boned chicken for 50 cents, one
p nd of wing veal at 32 cents a
pou d, one lice of cooked ham for 25
'¦' a slice ot* salt pork for 8 cents
and a quarter of a pound of bacon
at 40 ci nts a pound.

At th fish market a 13-cent box of
salt codfish, one three-pound roe shad
for .":, one p fund and a half of flounder
at 20 cents a pound, five large clams at
': c its eafh and a can of crabmeat for
35 cen

Tl e following budgct should supply a
family of four:
Butcher's bill . ?l.nr?Fish bill ... 2.0S
Dairy products. 330
Fruits ..".* 2.10
\ '.' ablos . 2.92Groceries (including vegetable oils) 3.97

Tot^ .-._$ 16.00

)r Salad Time anc

Substituting Other Vegetable Oils for Olive Oil
Long ago, m the dark ages before the Food Law passed (that is, some thirteenyears agoj, it was a common tradle practice to mix cottonseed oil with olive oil andsell it for the price of the latter. A 50 per cent mixtura would net the mixer at.dy sum, as t.i e difference in price has always been great. And so beeause this fraudwas exposed a id prosecuted cottonseed oil acquired a bad reputation that in no waybelongs to it. It has just as much food value and is just as wholesome as olive oil;the on y differences are in the flavor and tbe price.and both are notable.lUe same can be said of all the vegetable oils, and while the distinctive olive]flavor is to be preferred for a plain French dressing, any highly seasoned dressing ormayonnai.e will be very sati.factory when made from the other vegetable oils eitheralone or combmed w.th the olive oil. The only sin in this proceduro lay in the deceitwh,ch exacted too high a pr.ee for the cheuper oil and when the housekLper does herown mixing this sin becomes an economic virtue, with no loss in food value.

raw mat
the price

ZLZtm'Va* S f"" r,CG °fJtho oIi,V° oil 's Justifi«d by the greater cost of bothmaterial and manufacture and as a luxury it rightfully holds it. own if one has
A. L. P.

I Summer Time
>**:«c:<>«

TESTED RECIPE5
Tomato Canapes

_
Cut rounds of stale bread and saute

lightly in hot vegetable oil. Have chilled
slices of peeled tomatoes, suread withcold mayonnaise and sprinkle thicklywith chopped green peppers (Yreed from
seeds) and watercress. Lay on top ofeach portion a strip cut from canned
pimentos.

Strawberry Sauce
This is delicious with either cottage

or batter pudding and also on small
fresh cup cakes. Use any of the solidi-ned cottonseed oils as the shortening.Add to half a cupfu] of the shortening
a quarter of a teaspoonful of sait andwork to a cream. Beat in gradually one
cupful of sugar, and when very lightfold in half a cupful of crushed straw¬
berry pulp. Place on the ice, and justprevious to serving, fold in the stifflywhipped white of one egg. Serve imme-
diately.
Mignon Salad with Curry Dressing

Mix together one pint of shredded
cabbage, one minced green pepper, one
grated apple, one tablespoonful of fmelychopped young onion, two peeled toma¬
toes, cut in cubes, and a tablespoonfulof chopped parsley. Chill the ingredients
on the ice and blend with the following
dressing: Rub over a small bowl with a
cut clove of garlic, add half a teaspoon¬
ful of curry powder, half a teaspoonful
of salt, a quarter of a teaspoonful of
paprika, and a teaspoonful of onion
juice. Mix in slowly six tablespoonsful
of any vegetable oil, and add one table¬
spoonful each of orange and lemon
juice. Serve in lettuce cups.

Savory Cheese Sandwiches
Grate fmely half a cupful of Ameri¬

can cheese and add half a teaspoonful
of blended mustard, one finely chopped
hard boilocl e^, half a cupful of minced

watercress, salt and paprika to taste
twg tablespoon&ful of any preferredvegetable oil and a teaspoonful of lemonjuice. Spread generously between tliinslices of unbuttered brown bread orfreshly baked baking powder biscuits.

Strawberry Meringue Tart
Either the sohdified cottonseed oils or

the plain oil can be used to make the
pastry. If the former is used the follow¬
ing proportions are correct: One and
one-half cupsful of flour, one-third of a
cupful of the shortening. one half tea¬
spoonful of salt, the same of sugar. and
ice water to make a paste. If the oil is
employed. sift together one and a half
cupsful of pastry flour. half a teaspoon¬
ful of salt and half a teaspoonful of
baking powder. Make a depression in the
centre, pour ir. half a cupful of the
chilled oil and mix quickly with a fork
until the oil is blended in Ifke any short¬
ening. Moisten with about half a cup¬ful of ice water, roll out quickly and use
immediately. Have all ingredients as
cold as possible and do not handle more
than you can help. To prepare the tart,
bake a pastry shell, till with large ripestrawberries, dust with powdered sugarand spread with a meringue made from
the stiffly whipped whites of two eggsand two tablaspoonsful of sugar. Set ln
a cool oven to brown.

College Fruit Salad
Chill on the ice equal parts of halved

pitted cherries, small strawberries,
shredded pineapple and orange,Sprinkle very lightly with sugar. and
after they have stoou for an hour, drain
off the juice. For half a cupful of the
juice add three tablespoonsful of the oil.
the juice of half a lemon and half a cupful of thick cream bcaten solid. When
ready to serve, add a little crispshredded lettuce to the combined fruits,heap in the centre of a platter, surround
with lettuce and add dressing.

Monday
BREAKFA5T
Strawberrles

Bacon KoMs Com Bread
Watercresa Coffee

LUNCHEON
Crenmed Codfish with Green Peppcra

Rye Bread
Frnit Salad Cookica

DINNEB
Tcmnlo C.\nzp(s

Parslcy Ornrlct Baked S: uftVJ Potatocs
Aspavdgna

Indian Padding with Ice Cream

Tuesday
BREAKFAST

Stewed Rhubarb with Dates
Dry Cereal

Corn Oyatexs Uadishes
Coffee

LTTNCHEON
Crcani of Asparagus Sonp

Croiitons
Cup Cakes Strawbcrry Sance

DBSTNER
Erollcd Shad Baked Tomatocs

Potato Balla
Blaccdcine Salad Italian Drcssing

Coffee Sherbct

Wednesday
BREAKFAST

Fruit Compote
Fried Shad Roe Buttered Toast

Coffee

LUNCHEON
Mignon Salad, Carry Dressing

Minced Ilam Sandwiches
Iced Tea Gingerbread

DINNER
Vegetable Sonp

Mutton Cecils Green Peas
Finger Rolls

Strawberry Shortcake

Thursday
BREAKFAST

Cherries
Cooked Cereal

Cinnamon Toast Coffee
LUNCHEON

Savory Cheese Sandwiches
Watercress Salad

Fruit Jelly
DINNER

Tomato Bonillon
Creamed Chicken

and Mushrooins on Toast
Potato Puff

Orange and Banana Salad
Grape Juice Dressing

Friday
BREAKFAST
Strawberries

Panned Potato and Peanut Cakes
Popovers Coffee

LUNCHEON
Zggs sur Ia Plat

Bye Bread Young Onions
Cherry Betty
DENNER

Cncumber Canapea
Fried Filet of Flounder Tartare Sance
Stewed Tomatoes iVJashed Potatoes

Fruit Tapioca
MH«W3«|MW>.|(Mt g) iimimi *«a»o

Saturday
BREAKFAST

Stewed Rhubarb Moulded Cereal
Grilled Tomatoes

Buftered Nut Bread Toast
Coffee

LUNCHEON

Escalloped Clama Bread Sticks
Cabbago Salad Iced Plneapple

DINNER
Vegetable Canapes Cheese Souffie

Hashed Browned Potatoes
Spinach

Strawberry Meringue Tart

Sunday
BREAKFAST

Shredded Pineapple with Strawberries
t'reamed Eggs in Bread Cases

Watercress Coffee
LUNCHEON OR SUPPER

Crab Meat and Cacumber Salad
Bread and Butter Sandwiches

Ginger Ale Cocoa Layer Cake
DINNER

Jellied BouiHon
Vcai Loaf Creamed Potatoes

Asparagus
Peach RIousse Sponge Cake

HfSS.3
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Th/s \acuum bottle boasts a siurdy
metal lining

O YOTJ walk or fly, or motor

_Jr by land or sea when you
commone with Nature? Thc

opc-n season for al fresco meala is
np.n us, and we Americans know
all too little of the joya of eating
ourt-of-doors. We say "eating," not:
.dining," advisecQy, because brcak-
fasts and luncheons rather than din-
rers arc- most delightful in the open,
and appetite wait3 on thc plaincst

Neiv
By MARQARET HAMELXN

GITY q:-;cV:ct* rarely know any¬
thing of a genuine "ragxring
off," when the heated maple

sap ponxed onto plata fflbd with
Enow fnrnishea a confectkm that
crnce eafca 13 rr.r.-cr forgotten. Uat
caiy-bcund foBcB can boil the syrnp
down, pour it on cakes of ice, and
est it in crisp, cool, thin stripa. We
have st-en it done, eepeciallj by ex-

Eed New Englandera, One crowd of
ctwb-country wajken we "kxunr of
icofc. mosr wall-.a by moonEglh*
BJid came back to a repasi of tbai
stTrt Mrred with p'ckioM and hot
daocolate on the side. We do not
nccamnend thi* a» a steady <.:/*., hat
il only goe* to F.hcrw what the buzmca
body w:!i rtand in the vray cf fovd
when plenty of freah air and ex¬
ercise are lerved v/ith it

J'or le*» venttrn lome tools with
]en» itordy digeatlcm there aTe manyHfcreet and toothuome^liiihei to be
jB&d* ia coniit'rvatiyo twhloa from

ri ^*Siw M. w ^>

*

food s« rved after a cocktail of free
air anu exercise.

Whether ^ou go on foot or on
wheels, by paddlc, cr electric motor,
there arc; certain essential pieces
cf ruipment for keeping food and
drink hot or cold or for cooking it
by the way. All ox" this equipment
must bc light, compact, and carry
its own heat or its own cold storage
plant, as the case may be.
For those who like to put foot to

the ground, swing close to the. earth
or water, walking or canoeing, all
'..¦ ndicaps must be abandoned. Such
freo soles wo point to the luncheon
boxe;; conccaling a vacuum bottle
and a tin bo.--: for sandwiches, meats,
cheese or fruit. Carried knapsack-
\-3,:, they aro r;0 burden between
times and are a great solace at meal
time. They weigh about three
pounds empty and five pounds filled.
The vacuni i bol,' s and jars are

icnt for thc canoe or small
motorii : | ;.; y broa mouthed
jars carry salad in a crisp condition
and hold the icebox temperature
for butter, lettuce, minccd meats,
ice creams, and the like, for from
four to eight hours. The liquid
containcrs may serve hot soup, or
iced tea, coffee cold or hot.
One member of the vacuum bot-

tlo f-iraily is di itingui hed by its
metal lirdn"-, which makes if prac¬
tically unbn akable. It is decidedly

ie< -ing to drop a bott! ! over a cliff
or onto a rock, and havo it bob up

Desserts Froi
Jthe maple sugar nnd syrup drawn
r- im the pan and bottle.
Maple Moonshine Cake
Cream half a cupful of oleo with

one and a quarter cnpsful of maple
'..-: r. Sift tog< her six tablespoons¬

ful of cornstarch, a quarter of a
'-' -1 of salt, one, nnd a half

cnpsful of flour and three teaspoons-
ful of bal ing powder. < '¦ m bine the

mistnro gradually with the
r and sugar and altcmate with

haH a cupful of sweet milk (scant).
Then fold in the stiffiy whipped

i ot thrct c ¦-, fiavor with one
:'.-] r.f v. illa extract and

hake in a loaf or ic layer pans.
Ice Crtxxm a la Mexicana
Put one cupful of maple sugar in

|a sauc^r.n and stir over the flre
cntU it is melted, add onc cupful

'.-.. bsut T!M.:.\-i and pour
'¦' ''- ;- ': .<. bu :¦ red pan to
fiarden, When pcrfectly cold grate
or chop flne; also crumble one dozen
b acaroonn and toast in a hot oven

r a few minutes. Make a boiled
Cttrtwd from one cupful of milk, tha

serenely quite able to go on doing
business. No casualties are possible
in the field kitchen equippcd with a
metal lined vacuum bottle, which
puts the emphasis on its use for
out-of-door purpose3, though it is
slightly heavier (three-quarters or a
pound on a two-quart bottle) ana t
doe3 not hold the temperature quite
so high or low as the glas3 lined

Two collapsible snlid alcoho

By ANNE LEWIS PIERCE, D

type. They are, however, perfectly
efficient from a practical point of
view.
For tho motor car or boat the

refrigerated basket meets the needs
jf larger parties of six or seven,
and supplements the vacuum bot-
:les and food containers. This bas-
tet measures 21 by 10 by 12 inches
md weighs empty about 11%

l stoves

^ .

irector, The Tribune Institute

pounds. It straps to the runningboard. and will carry a goodly
amount of chilled fruits, bottled
goods or salads. Wilted lettuce,
warm tomatoes and tepid gingeraie will never come out of this pic-nic basket. Seven to eight poundsof ice can be carried, and after
twelve hours half of it will still be
on duty. A temperature of 50 to 55

Travelliny ref
and large.fo

j degrees was held when the outside
temperature was 72. It is easy to
pack and unpack, as the picture
shows, because of the hinged re-
movable cover,
As to the cooking arrangemeuts:

One has the choice of several porta-
ble stoves. There is a three-story
mess kit, with its solid fuel, that
will not spill, even when burning,

ritjerators small
r wayside inns

n the Maple
jyolks of two eggs, a pinch of salt
and a quarter of a cupful of maple
sugar. Cook over hot water until
well thickened, remove from the fire
and beat in tho stiffly whipped white
of one c^. Allow the mixture to
cooL To half a pint of chilled double
cream add one tablespoonful of maplo
sugar and beat until solid. Blend
thi: with tho custard and flavor with

[a teaspoonful of vanilla extract.: Freeze slowly, and when tho cream
begina to congeal add the macaroon)
crumbfl and half of tho grated wal-
nut mixture. Finish freezlng and
let ripen for two hours before serv-
ing. Sprinkle tho remaining grated
walnuts over tho cream beforo sexw-
ing. This is tho typical ice cream
of Mezico.

Maple Marshmallow Frosting
Fut Jn a Baucepan two cupsful of

Bhaved maple sugar nnd dissolve ln'
one cupful of hot milk und cream
mixed. Boil without stirrlng to the,
soft ball Ktago (238 degrees), re-
ove from the fire, add half a pound

of marahnmi]ow» cut in ebjced* and I.

beat until of the right consistency
to spread-
Baked Maple Tapioca Pudding
Cook slowly until transparent half

a cupful of any of the quick-cookingtapiocaa with one pint of hot water.
Add one quarter of a teaspoonful of
salt, one tablespoonful and a half of
butter, three-quarters of a cupful of
maple syrup and two lightly beaten
cggs. Turn into a buttered baking;d:sh, bake in a modorato oven until!
set and serve with plain cream.

Maple Rice Pudding
With Marshmallows
Tako two cupsful of cold boiled

rico and add ono pint of milk. n quar-
ter of a teaspoonful of salt, two table-
spoonsful of grated maple sugar and
two well beaten eggs. Mix well, turn
into a buttered baking dish and bake
until tho pudding is almost set; then
¦over tho top with fresh marshmal¬
lows that have been soaked in cold
milk for two or three hours and bake
antil the marshmallowa aro delicate-'
-y browned.

HATEVER you are advised'
to the contrary, don't try'1 o can strawberries. They are

apt to darken in color, thev shrink junder processing and are not sat-islactory. Strawberry preservea,jarn and jelly are infinitoly to bepreferred and the following tested
recvpes are suggested for conservingthi3 most delicious early summerfruit, since this year sugar is notforbidden.

Strawberry Preserve
Dissolve four cupsful of sugar

jn a scant pint of strained straw- ]berry t1uico (use the smaller, in-
lenor bcmes for this nurposc), letboil five mmutcs and skim well. -Vld i.
a gencrous quart of tho largest and :,most perfect berrics you can getand simmcr very gently until ten-;
aor, but not mushy. Skim out thobernea carefully and pack in hot t
Bterilized jars standing in n pan 1of boiling water. Drain off tho i
syrup from tho fruit in tho jars eback into tho prcserving kettlo and tcook down until quite thick. Tour i
over the fruit, filling tho Jars'to \overfiowing, and seal airtight with r
uew rubbers and hot covers. lt is iwell to run u silver knifo around qho contents of tho jar, close to the cjrlasa, so that any air buhbles muv iba brokon. Storo ln a cool, dark n

^ecipes for
place. This is an old Virginia rec-ipe. and if directions are carefullyfollowed every jar wiil keen pev-tectly. The preserve is so ricli, how¬
ever, that it should be served insmall quantities. It makes a mostde-heious sauce for a vanilla mousse
or for plain vanilla ice cream.

Strawberry and Pineapple
Preserve

Cook one pint of shredded pine-ipple in two cupsful of water for
twenty minutes; add five pound3 of
rranulated sugar and when'the mixt-
are boils again add three quarts>f hulled strawberries. Simmerfor twenty minutos longer, skimwell and seal as in tho -rev. ,usrocipe.
Strawberry and Rhubarb Jarn
_

This is n very pleasing combina-
lon and tho chcapneas cf the rhu->ard roduces tho cost. of the jamSelect tho rod otalks of rhubarb!
is it makca tho richer looking prod-ict; wash well, ron.ovq tho Btringsincl cut in small pieces. For n»int of rhubarb allow one a:.T ntalf pounds of sugar nnd turn allnto n preservlng kettle. Lot stand
iver night, and ln tho morning letook for half un hour after reach-
ng tho boiling "point. Add oneiint oi hulled small strawberries

^w\

and which gives 83 minutes' service
from each can of fuel cubes. The
smaller kit is merely a can of sclid
fuel set on a brass folding stand.
The whole stove is a pocket edition
literally, and soup or beans or coffee
may be quickly made, as the heat
is conci trati and applied at just
the right place below the container.
It weighs just nine ounces altogether
and works for 83 minutes without
being replenished.just as long as
its elder brother.
For the motor or for boating there

is thc two burner alcohol stove,
which obligingly uses soiid or liquid
alcohol, or wood if thi Icohol gives
out. It collapses into a space I.V4
by 7 by 1 inch high, and may be
carried discreetly in a manuscript
case, stowed away m a kitchenette
or taki a on a 2 nic with < |ual pro-
priety. The windshield adds the
:-! t »-ord for e; .- ii out-(
cooking. Di sp te its rnodesf pr r.
tions th ovi will accommodate
0 fo tably a six-inch kettle and a

seven-inch frying an at one and
the same time.

Life in thc open is the besl
p maci a for nerve fag, id tha best
adjusti of one's pi r c iye on

-,;; T; -' bi And
;':',;'" '-: '¦¦¦ m« dicine 0 agr leable
" taki So ^ack your fu i.i cooli
stove, refr gerator and ii cooler on
S-'our back, or in your jitney, and
't: .¦ the open road," or person-
ll]y inyes1 the freedom of th-

rawberry f
land simrner slowly until thick andjellyhke. Cover when cold withparaffin.

Five Fruit Jelly
_
This is a very unusual combi ation and it should be made the Jat-ter part of June. when strawber-

'¦ i, ch -rries, raspbi rries a ld < ur-
%'\^ ;;"'' at their best. >tone one
pmt ot npe cherries, saving < v iryparticle of juice. Turn into a pre-
¦^.¦<- 3 kcttie and add two q u rtsof currants, one quart and a ; intof strawberries and a pint of redraspberries. Heat all the fruitstogether until the juice runs fr< lvand then strain through a jellybag. Add or.e pint of clear ai piejuice and allow or.- cupful of hot
j-ugar ior each cupful of the com-bmed fruit juiccs. Boil the juiceator twenty minutes, add the hot
Bugar and cook, skimming well un-til it jells. Cover when cold'withparaffin. Equal parts of straw¬
berry nnd currant juice will also
given good jelly. aswill equal partsot strawberry and apple juice; Lntho latter case, use only three-quar-tc-rs of n cupful of sugar to eachcupful of tlie combincd juices.

Strawberry Vinegw*
Put two quarts of crushed straw-bornea mto a large bowl, pour over,

A wounded veteran still read} for
trench service

high seas and little rivers. It's a
great investment iu health and hap-
piness that draws big interest ou the
small sum needed to tit out a field
kitchen with these appliances.

[The Tribune l.-.ititute will be
glad to give prices and lists of such
apparatus aad the name* and ad-
dresses o' manufacti-rcrs on appli-
cation by telephone or Ietter.j
SEE TRIBUNE GRAPHIC FOR

OTHEK INSTITUTE TESTED
AND ENDORSED DEVICES.

'reserves
them two cupsful of cider \
and set in a cool place for twenty-four hour:;; then strain off everyparticle of Kquid. Cruali two
quarts of btjrries, pour ovefruit tho vmega juice and .
.,' stand for wei > mr mrs, lnthe morning strain ff thi li iuidmto a prescrving ketth heaiboihng p, int, add rful of
granulated sugar and let boil twi ntyminutes. Store in sterilized self-
icating ottles and till them to
oyerflowing. A few spoonsfu] of this

.-. :- tr, with the addh ion cf
c acked ico and carbonated water,make a most delicious and ref
ung summer beverage. V. C. L.

Good Every Day
and Every Evening
A Drink of Good

GINGERALE ~

(Xada from tUstilled i.iitcr oi»% )
Get tho H.ibit

Bold ni Dnurststa nnd Grorvr* .i
WlBJ C'.luUtlt; llu l.-v.. .vilv,*, ... .Y X l


